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'Watch Party Menu Is
Winner oi Cash Award

fhe potatoes ind hak In a moderate
oven until the potatoes are nicely
browned.

Hot Snow Balls.
3 cup paltry flour.
1- -2 cup milk.
1 cup conf?t!or.ers XXX sugar.
Whiten of f) egir.H.

1- -2 cup butter.
3 teavpoor.fu'.s baking ponder.
Cream tho butter and add the!

Way of preparing: Pour Juice
cf! of pineapple. Dissolve gelatine
in half of hot' wwter. Chop pine-
apple, very fine ar.-- l mix "with sugar.
Add thN to the dissolved gelatin.
When this begins to tlffen, stir In
the whi77el cream, beating thor-oughl- y.

Set In a gool place to
harden.

Caramelised Sweet Potatoes.
1 dczen email trAeet potatoes.
1 plr.t brown sugar.
2 quarts hot water.
1 tablespoon ful butter.
1 teaspoonful salt.
1- -2 teaspoonf ul cinnamon.
Hod th potatoes in two quarts

cf hot water until they are. tender.
Pee: ar.d arrant In a. shallow bak-
ing d:.--h. Roil the cup of water and
sugar together for 10 minutes.
.Sprinkle mit and cinnamon owr
tho potatoes and add the butter to

sugar. Heat for five minutes, ift
the flour and baking po-.vd- and
add to the former, alternating with
the milk. lastly fold in the stiffly- -
beaten whiten of tho eggs. Fill but- - ;

This Housewife
tered cups half, full and fteam for
30 minute?. Serves with orange mar-
malade and whipped crttim or with
your favorite sauce.

MRS. RICHARD TD RWI IAA G 17R
132 4 Iston t.

Mr?. Jrhn Ilr!M. cf Orar.r. In 1..

f I' h;t t pfjaro for paxtle
v.v.-hiv.- : the cM year out and the

vn- - fir in ant win tht.n we?k'g
jr.ark l la'f;f' irlzc r-- f Ja In cash.

7h- - I'.ui other ensh prizes of J 3

eruh -- r- given to Mw. W. F. Ma'
th a , 71 : (Uk it.. South IJer.d; M'fl.
1 : i iK-rrr- . m. 1024 V,'. Huey
t o .rh IWr.'l; Mr.i. Urr.n.a I!o'.vrs,
W:,:rt .n. Ind.; Mrs. Gladys
Parker, IL. II. No. 4, South Bend,
nr I to Mr?. Iliehard TrwIIÜger.
122 1 Ut-- n f t.. .South Ilend. '

The Watch I 'arty recti po la:
A Watch Tarty lainclicoa.

Viter Stew
Er?nd an 1 Hutter SUndchej

Polled Ham
Olive Ilclclrat

Brick Ice Crara Small Cakcj
Ilrt Coff0

?"ut3 Candy
Oyster Ste-xv- .

1 it. op?!-r-- .

4 cups scalded milk.
1- -4 cup butter.
1-- 2 teaspoon fait.

1-- S tea poon pepper.
O.in oystT3 by phaclr.fr In a

colander and pouring1 ovt; thom a
cup ci cold water. Carefully pick
over o y tor?, and rmov all pieces

f frho-H- r"-s- r tho liquor and heat

Try NEWS-TIME- S Want Adsj th' saucj. Then pour the sauce over vesie
IE Liii mi i r i nm ai

TF 1 f 11

in tl e rt: whll, br.iten until stiff.
T; l:gh in Individual bakir? dis.he3(
anl If liked, fprinkle with prated
t hee.-j"- . Hake 20 mi nut In a hot
oven. Garnish with strips of pimen-
to and stuffed olive?.

Totato Tancakcs.
2 laro potatoes.
1 eez.
1- -1 cup flour.
1- - 2 t.ii-poo- baking powder.
2- - 3 tea-poo- n salt.
l-- S teaspoon pepper.
1 tea5po7n chopped parsley.
Grate the potatoes coarsely, add

the f.our, bakir.tr powder, sexsonlng
and parsley, and Uvlly the beaten
(.Ar,. Mix all thoroughly and drop
by spoonfuls In a fry-t-n

l3-r- i con-t.ilnl- ng

a little hot fat. Flatten
lihtly. Drown on both sldc-- s ana

serve as de; I red.
Ooi'oanut Marsh ma 11 wv Cake.

1 cup sugar.
4 taDlepocns milk or water.
1- -2 teaspoon vanilla,
1 1-- C cups pastry Tour.
1- -1 teaspoon salt.
1 teaspoon baking powder.
Heat the eg-- s and sugar together

until very' lioht. Add tho miik or
water, th flavoring, then the flour,
?alt and baking powder, which h.13
beon ifted together twice. Hake la
oiled pan? in a moderately hot oven,
from 12 to 15 minutes. When cold,
fro.n with cocoanut marshmahov?
frosting.
Cocoanut Mnndimallow IYostln;;.

2 cups Fugar.
1- -2 cup water.
Whites of 2 egg?.
1- - 2 cup marshmallow cream.
2- - 2 cup cocoanut.
I 'oi I the sugar until it threads.

Pour this mixture steadily but slow-
ly onto the egg whites which has
been beaten until stiff and Jry. Ad J
the ir.arshmallow cream and bat
until thick enough to spread. L'se
one-thir- d of thi3 frosting to make
a thick tilling between the layers of
cake and use the remainder to the
top and t:des Sprinkle thickly wich
th? grated cocoanut as soon aa the
cake is fronted.

MRS. FRET) SC HERMAN'.
1034 X. Huey et.f City.

815 S. Michigan St.
1326 S. Michigan St.

530 E. LaSalle Ave.
1246 W. Wash. Ave.

pecial Sale Sat.. Dec. 30thIt to th belling pclr.t. then fitr.u:n !

it through dcuble che c.oth. add ,

ry.'-frs-
, und cook until they aro i

Best Granulated,

10 pounds 1 Mil

ii'ld r..lk. butter, salt and pepper.
Servo with cracker?.

Holle. I Ham.
Oan and scrape ham. Put In

large fcauce pan or ham boiler, anL
boll 1 or 5 hour?, according t
weight, wlun done, let cool In water
In which it was boiled. Then re-

move r;n i carefully and place a cloth-ove- r

th ham to absorb as much fac
uh po-ibl-

. then rover with bread
crumb.--- . I'l rn in the oven for about

n m jr- -. n n v

. 1 I l
U eresoia uaxrei.U ta & b U

'!! I

American Family or

Velvet, 10 bars for .

She was like many
others who have stow-
ed away in their mind
some

ri Assorted Flavors,

3 packages ....

an hour. .Serve cold, garnished
with parsley.

Small Cakes.

1 cup thick svt't cream,
1 cup sugar.
2 1-- 2 e u pt Hour.
2 teaspoons baking powder.
1 teaspoon talt. aral any flavoring

to taste.
i:cat tho yo'l'a of the two ctrpa,

then teat lntr them the cream, then
th.e sugar (a small amount at a
time). Bat until smooth, thvn
add tho fiour which his ben well
ifted together with the baking

powder and flit. Thn add tho
whites of th eircrH wlilch have been
shipped stiff. Hake in individual
little cake tin.s. and Ice.

r:Coffee 2ST B,end'

ftftm--. Honey Sweet Brand, 29e xtecipe
I'lnoapplo Delight.

One package Knox's gelatine, dis-
solved in 1 cup of cold water.

To 1 cup pineapple juice, add 1

cup water, 1 cup tugar and let boil,
then pour it In your gelntine.

When it begins to stiffen add 1

pint of whipped cream, then when
it beg-iiv- ? to stiffen again, adU 1 cup
prround pineapple and nuts, if you
l.ke. I use canne-- pineapple.

KMMA BOWERS
Walkerton, Ind.

3 cans

1VT O
4 " 1 no. tUIl lieiius. John nniiru

No. 2. dränge r, Ind.R. iomaioes 3 cans

Pork and Beans ?'cfnsM:
. . . jQ

Palm Olive Soap 2 for 10

I i
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T:il- - Nationars Best
1VI11Ü 3 cans

The News-Time- s

Weekly Food Page
conducts a recipe con-

test that offers

$15 in Prizes

Fruit Salad.
Take orange--. and "bananas, 1-- 2

dozen each, cut into small pieces
and add 1 can shredded pineapple,
peaches and pfars. Strain the juice
off and add 1-- 2 box gelatine. Sweet-
en to toslo and pour over fruit.
When hard, put grated cocoanut
over. Servo with whlppenl cream.

Curricxl Ilahhit.
Om cnpful finely chopped rabbit

meat, 1- -2 tea?poon onion Juice and
1 teaspoon curry powder. Make a
brown fruce, add rabbit mit and
svason with the curry powder and
onion Juice. When thoroughly done
serve with rice.

Cniniloil Potatoes.
Wash 1 pound or potatoes, scrape

them and boil until tender. They
should not be overdone. Drain and
cut each into halves. Season with
salt and pepper. Melt 2 table-spoo- ns

of. fat and pour onto hot
plate. Din tho potatoes into it.
To.s them into fresh bread crumbs

Salmon Jltr1 ,b' can
,1

mm

Macroni pR:taCgreos.s.or. F..:..
Iiistarch gassr.??

Kitchen Kleanzer f2orcans.
: 11 0

Gold Dust large pkg. 22

Quaker Oats 2 pkgs. gg

Karo Syrup & .8 .;.
. . . 24o

Pancake Flour 3SsHc

and bake in a quick oven about 13
minuter. When brown dish up
neatly on a hot dish. Serve hot.

French Toast.
1 cup of milk.
1- -4 teaspoon of rait.
1 egg.
1 Vpper.
Add egg. falt and repper to tho

mi'.k and beat well. Dip bread into
this and fry to a golden brown on
a greased griddle iron.

MLS3 GLADYS PAPJCFn
Jt. Jt. No. 4. South Bend, Ind.

The first prize is
$5.00 and there are
$2. 00 prizes for the next
best five submitted.

The rocipes winning the $2 cah
prizes are--:

Knies For Candy Making.
1. Never stir your syrup after

the N di.-;olve- d.

2. Never allow the crystals to
remain on the .ides of the sauce-a- n.

but wipe carefully away with
damp sponge.

?.. Do not shake or move the pan
while the yrup is boiling, or It may
grain.

1. Stir Fondant cor.Pta.ntly while
melting, or it will form a clear
syrup.

I. Make Fondant one day; make
into candy the next day.

. Have everything In readiness
before beginning.

7. P.uy shrlled FngII?h walnuts-- ,

thus avoiding waste In cracking.
?. Hay almond paste already pre-

pared.
9. If sugar grains, reboil and use

for old -- fash I or. od cream candy or
plain Fugar taffy.

10. Ffo beat granulated sugar for
boHsng and confectioner XXX for
kneading.

II. If Fondant pralns you hav
boiled too long. Add water and boli
again.

12. Cool Fondant in a cool, dry
place not tho refrigerator.

1". Never try out syrup In water,
and then bark in syrup, as It will
caue it to-- sugar. Always have
water coll.

Fondant.
1 cup granulated sugar, enovgh

miik to diflFoIve rugar, (perhTs

Stir on stoTe tin 5Unovl. do not
bet bcIL

Tiemov jrrains of sugar around
rdgr-- 3 with c!ot2i wrapped around
ntlok.

Poll without Rtlning. try in water.
Makes a firm, but r.ot cri-- p ball.

Set fn cold water until yo-- j car.
bar your fingers in It. Stir and
teat, knead as 1 begins to harden.

lit flavor in while creamy.
To this you can ndd chorped na:s.

cocoanut or candied fruits, or any-
thing cf that sort.

s.arp rtmdar.t Into rolLs aj-.- Oip
Into melted chocolate for chocolate
crcarr.5.

Handle rolls cf Fomlar.t wl.h
tO'K?.

lYcncli Cream.
The cf cne epg. An iual

cuar.ltty of cold water, tir In XXX
pc.wdere.I or confectioners" tugir
tir.tH v a have stiff enough to niako
Into v-.n- i' with the fingers.

Fo- - walnut creams make th--

FrT. h .ream Into balls about tho
!ta of wa!r. ut". previ lipon it a wa!-ru- t

ire'u'.'.y p'.ckfd from tlie ?i-- .

r..akf.r.-- 1 :u Jl.;t on top and Volte::;.
TV:-- r. ::t rro.urs, tiiop tvt m o n !..

hickory r.-t- -s cr walnuts quite :!:..
M'i; th 1'rc-r.c!-; cream a:.d t'o:'..:o
ad !:r r.'.i of th r.ir. vri; cream.
!. r.::" v-- f:, tu into it the r.ut.
th r. f ir.t- 1 ill, bars or a r--

..

Thr-- - r frur kinds cf nut :r.ay le
r.i:- 1 t, - :h r.

It.-inu-t ltrittle.
Tar. ii at. 1 art 1 cl''-- -

!y l:n-- . .i lar-r- o gr-isf- platter with
tr. -- : .. Carefully n-.t- ( so as r.ot to
hre-- : ) th i sucar. IVur In r latter

r.c cover r.ut. When cool
enough, mark c-t- .!' f. res. No
wafr i.-.- be uyd in ir.e'.tir. tl--

sucar, an I th sugar should r.ot I

aüowv-- t !

MFIS. W. F. MATHEWS.
710 Oak st.. C.:y.

Pineapple Pudding.
1 can pineopple.
1- -2 .box gelatine or 2 1- -2 table-s'poonful.- -

granulated gelatine.
1- -2 pint whipped cream.
1 .small tea cup sugar. enä Yours In

mmmrm P' IE n m mm

I mm. --! -

We Are Now in Our NEW LOCATION 314 S. Michigan St.

UEHLI o
Opening Sale Courteous Clerks Quick Service

LARGE COMPLETE STOCK OF FRESH CHOICE MEAT

You'll stand a good
chance of winning
some money.

DO IT NOW!!

Pure Country Pork Saus- - Pure Country Pork SausFresh Made Hamburger,
;0'rbr 30c age in10cage in

bulk . 12ccasmes

Rolled Rump --1 O 1 äRolled Rib Be?f 4 0
Roast lUG

' 1 ender Sirloin, Round
' and Short j J
i Steak I v

Roast I 2

!i!

Whole Pork
Should ers 12c Ft?irs';. 6e

Pork Back ßÄ
Bone UC Fresh Sliced A-L-

iver

V

Pork Loin 1KfKoast 1 WW

Fresh Veal
Hearts UW

Shoulder Veal J
Roast I C

Fresh Dressed 50ÄDucks COG
mm PPB

Veal for
Stewing Sc Shoulder Beef

Pot Roast .Pimento Potato Souffle-.- .
n t a 'c r s (

Fresh Drrssed
Chickens . . . . 25c Fresh Oysters, EKfquart

1 fiv butter.
1 :lr.f- - y i.tlned plr.-.- c r.tc
1 T

-
l r rr n rait.

I- t . pooi. :.:.ely rb.pp1 pa.-s'.- f y

- C e , n

He sur th petat are fre from
l'Jn rs. and r. I the butter, salt and
fTTr. yolk cf a- -J buntly, fold

Moved Just Across the Street From Our Old Location
mimmt.


